
The Chef’s Counter at 

Cavallo Cooking School

Sample Menu 

Chef Tony Adams 

Assistant Chef Nicole Generoso 

Assistant Chef Emma Sears 

For more information 
on  the other

instructors and classes 
offered at  

Cavallo Point Lodge’s
Cooking School 

visit 
www.cavallopoint.com

Cavallo Point Lodge Cooking 
School Head Chef Tony Adams 
graduated from Johnson & 
Wales University in Providence.  
He has worked with Raymond 
Blanc at Le Manoir Aux Quat’ 
Saisons  in Oxfordshire, 
England, and was an instructor 
at Le Cordon Bleu College of 
Culinary Arts Orlando, teaching 
over 4500 students in his 
tenure. He was the Chef—
Owner of Big Wheel Provisions 
in Orlando and has made 
several appearances in national 
television and print media 
outlets. His specialties include 
charcuterie, butchery, fresh 
pasta, as well as Modern 
American Cuisine, Classical 
French, and Italian cuisines. 

Hors d’ Oeuvres 

Charcuterie 
Marin Miyagi Oysters 

Shrimp Pacchetti 
Onion Confit, Crispy Baby Artichoke, 

Gruyere Fonduta, Crumbs 

Charred Sunchoke Soup 
Smoked Strachiatella, Green Garlic, Ramps 

Noisette of Local Lamb 
Springtime Purees, Tendrils, Pecorino Frico 

Local Raspberries 
Ricotta Ice Cream, Vanilla Bourbon Gastrique, 

Sugared Muille Fuille 




